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Summary 
To study the processes of drying after peeling and the mechanism of removal of astringency 
during drying in Japanese persimmon fruits， changes in several chemical constituents were 
investigated and morphological changes of flesh pericarp were observed by scanning electron 
microscopy using cv.官iratanenashi'(a parthenocarpic one in pollination-variant astringent 
type). 
The loss of astringency were observed at 10th and 4 th day of drying after peeling under 
usual weather conditions (outdoor) and constant temperature at 35'C， respectively. 
A membranous tissue began to form in a dayafter peeling under both drying conditions and 
was developed almost all over the fruit surface when the loss of astringency was occurred. 
White powder was developed only on the surface of outd∞，r fruits after about 30 th day of 
drying. 
The level of acetaldehyde increased just prior to ethanol accumulation in flesh from a few 
days after peeling in accordance with the decrease in soluble tannins. 
Total sugar content greatly enhanced as the drying of the fruits progtessed. Sucrose content 
decreased in accompany with flesh softening， whereas glucose and fructose contents increased. 
No sucrose was detected in the fruits in later periods of drying under both conditions， when the 
fruit flesh contained onlyglucose and fructose on almost the same level. Sugar composition of 
white powder， however， was glucose : fructose~4 : 1.
The mechanisms of removal of astringency during drying of Japanese persimmon fruits 











































































Days after peeling 
Fig. 1. Changes of fruit weight during drying of 
Japanese persimmon， cv.‘Hiratanenashi'. 




























Days after pE'eling 
Fig. 2. Changes in soluble tannin content in 




































Days after peeling 
Fig. 3. Changes in ethanol content in flesh dur. 
ing drying. Bars ars S. E. (n=3). 











































10 20 30 
Days after peeling 
Fig. 4. Changes in acetaldehyde content in flesh 
during drying. Bars are S. E. (n=3). 
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Days after peeling 
Fig. 5. Cornpositional changes of sugar in flesh 
during drying. 
A: outdoor， B : 350C con喝tant.Each rnark 
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カキ果実のはく皮乾燥中の成分及び果肉組織の変化一一平・石垣・渡部
Fig. 6-A. Scanning electron micrographs of the surface and the cross section of the f!esh of 
]apanese persimmon， cv.‘Hiratanenashi' during drying (outdoor) (1). 
1. f!esh surface， just after peeling， Cells of the f!esh destroyed by peeling were 
observed. 
2. f!esh surface， one day after peeling. A membranous tissue with a few openings 
were observed. 
3.自eshsurface， 7 days after peeling. The membranous tissue developed almost all 
over the surface of the f!esh. 
4. 自eshsurface， 30 days after peeling. The tissue of the surface was shrinked progres. 





Fig. 6-B. Scanning electron micrographs of the surface and the cross section of the flesh of 
Japanese persimmon， cv.‘Hiratanenashi' during drying (outdoor) (2). 
5. flesh in cross section， one day after peeling. A membranous tissue was observed on 
the surface of the自esh.
6. flesh in cross section" 30 days after peeling. Shrinking of the flesh cells was further 
advanced. 
7. 自民hin cross section with well-developed white powder (35 days after peeling). 
8. flesh surface with well-developed white powder (35 days after peeling). 
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